Welcome to-Papa Luigis Wiganw
Opening times

Eat In Special Offers:

Monday £6.95 any Pizza / Pasta 4pm - 9.30pm
Tuesday CLOSED

Wednesday £23.99 Early Bird Menu 3-courses S5pm - 9.00pm
Thursday £23.99 Early Bird Menu 3-courses Spm - 9.00pm
Friday A La Carte menu only S5pm — 9.30pm
Saturday A La Carte menu only S5pm — 10.00pm
Sunday £25.99 Sunday Roast Menu 3-courses 2pm - 8.30pm

Takeaway Special Offers:

Monday £6.95 any Pizza / Pasta/ Risotto available during opening hours
(Please choose from the alla carte menu)

Wednesday - Sunday £7.95 any Pizza / Pasta/ Risotto available during opening hours
(Please choose from the alla carte menu)

We offer exclusive promotions all year round, perfect for celebrating life’s special moments.
Whether it’s a birthday, christening, or any special occasion, we can comfortably accommodate large
parties.

Our team looks forward to welcoming you—so you can relax, unwind, and enjoy a truly memorable
evening with us.

For more information, please call 01942 231558 or email papaswigan@gmail.com.




GARLIC BREAD

(Pigza-Style Bases)
Pane AW Aglio-
Classic garlic bread
Pane AU Aglio- Con Pomodoro

Garlic bread with tomato and oregano

Pane AW Aglio- Con Formaggio-

Garlic bread with mozzarella cheese and oregano

Pane AW Aglio- Cow Formaggiot Funghis

Garlic bread with mozzarella cheese, mushrooms & oregano

Pane Vesuvio
Garlic bread with tomato, red onions and fresh chilli

Pane Focacciov
Pizza base topped with olive oil and fresh rosemary

INSALATA/CONTORNI

(sides/salads)

Anelli Di Cipolla Frittw
Onionrings
Patatine Fritte

French fried potatoes

Patatine al Trartufo-e Parmigiano-

French fried potatoes tossed with truffle oil and grated Parmesan cheese.

Olives

Slightly roasted olives with sun blushed tomatoes and homemade focaccia.

Insalato Misto
Mixed Salad

Insalatow Rocket E Pawrmigionmo-

Fresh Rocket leaves with parmesan shavings and cherry tomatoes

£5.90

£6.90

£7.25

£7.50

£7.25

£6.50

£3.99

£3.99

£5.75

£6.50

£4.95

£4.95




ANTIPASTI
(stowters)

Zuppa Del Giorno- £6.75

Homemade soup of the day served with homemade bread

Funghi Ripieni (V) £8.99
Fresh mushrooms stuffed with garlic, parsley, breadcrumbs and parmesan topped with mozzarella
cheese and bechamel, finished in the oven

Costolette D Maiale £9.99

Pork ribs served in a homemade BBQ, sauce

Bruschetto Classica (V) £8.50

Toasted homemade bread topped with chopped tomatoes, onions, garlic and basil, drizzled with
olive oil and topped with parmesan shavings

Cocktoill DU Gamberetty £9.99

Fresh prawns topped with homemade Marie Rose sauce served with fresh salad leaves and olives,
toast and butter

Pate Della Casav £8.99

Homemade chicken liver paté, served with toast, cranberry sauce and fresh salad leaves

Antipasto- Italiono- £17.50
An Italian charcuterie and mix cheese selection, served with olives, sun-dried tomatoes and
bruschetta (recommended for 2 people)

Gamberoni Papav Luigi £14.50

Tiger prawns sautéed with onion, garlic, chilli, white wine with a touch of tomato and cream sauce.

Calamow s Fritty £10.50

Squid rings coated in a light batter, deep-fried, served with tartar sauce.

Insalato Caprese (V) £8.50

Sliced fresh mozzarella, tomatoes and sweet basil, seasoned with salt, olive oil or balsamic vinegar

Arancini al Tawtufo- conwAioli (V) £8.99

Crispy truffle risotto balls served with creamy aioli and a delicate mixed leaf garnish.




PIZZA

PWMWQI’W%’W ) £10.99

Tomato and mozzarella cheese

Pigga Romanov £11.99
Tomato, mozzarella cheese, ham and mushrooms

Piggo Tropicale £11.99

Tomato, mozzarella cheese, ham and pineapple

Piggo Contudina £11.99

Tomato, mozzarella cheese, chicken and sweet corn

PiggaPapa Luigi £12.50

Mozzarella cheese, cherry tomatoes, asparagus and chorizo

Pigza Vegetowriono (V) £12.99
Tomato, mozzarella cheese, onions, roasted peppers, mushrooms
Goats cheese, fresh rocket and cherry tomatoes

Piggzo Pescatora £13.99

Mozzarella cheese, tuna, smoked salmon, and prawns, mussels & garlic

Pigg Mafiosw £12.50

Tomato, mozzarella cheese, salami, onions and fresh chilli

Piggo Quattro- Formaggi (V) £12.99
A combination of four kinds of cheese (mozzarella, goat cheese, gorgonzola and parmesan cheese)
melted together

Pigga Abrugsgese £12.50

Mozzarella cheese, fresh Italian sausage, potatoes and rosemary

Pigza Romagnola £13.99

Tomato, mozzarella cheese, ham, salami, chicken and chorizo

Pigzo o Modo- Tuo £12.99
Classic Margherita topped with a wide selection of fresh toppings to make it just the way you like it
(price includes 3 toppings)

Extra toppings: £1.50




PASTA/RISOTTO

Gluten free options available

Lasagne Al Forno- £13.99
Oven baked homemade lasagna with Bolognese, béchamel, parmesan, gratinated mozzarella cheese
and tomato sauce

Cannelloni AW Italionay £13.99

Cannelloni tubes filled with minced beef and spinach topped with mozzarella cheese, oven baked
with a béchamel and tomato sauce

Pastow al Forno- (V) £12.99
Penne pasta with tomato, mixed vegetables finished in the oven with béchamel and melted
mozzarella

Spaghetti Bolognese £12.99

Spaghetti cooked in homemade Bolognese sauce

Spaghettt Carbonaro £12.99
Spaghetti cooked with bacon, egg yolk, cream and parmesan cheese
Spaghetti con Polpette al Sugo- £12.99

Spaghetti served with homemade beef meatballs in a rich, slow-cooked tomato sauce, finished with
Parmesan.

Tagliatele ai funghi e salsiccio £12.99
Strips of pasta cooked with Italian fresh sausages and porcini mushrooms, red onion, garlic in a white
wine and creamy sauce

Perwne Arralbbiato (V) £12.50

Short pasta tubes cooked with onions, chilli, garlic, cherry tomatoes and Napoli sauce

Spaghetti Aglio;, Olio-e Peperoncino- (V) £10.99

A delicious classic Italian pasta dish with garlic, olive oil and chilli pepper

Perine Allo-Scoglio- £13.50

Short pasta tubes cooked with onions, smoked salmon and prawns in a tomato and cream sauce
with a splash of brandy

Perwmne Vodko £12.99

Short pasta tubes cooked with bacon, onions, garlic, chilli, cream, tomato sauce, and a splash of
vodka




Tagliatelle Papow Luigiy £13.50

Strips of pasta cooked with chicken breast, Parma ham, courgette, garlic and onion, in a creamy
sauce

Tagliatelle Casalingo £12.99
Strips of pasta cooked with onions, garlic, bacon, mushrooms, dolcelatte cheese and a touch of
cream

Tortellini Alfredo- £12.99

Meat filled pasta cooked with onions, garlic, ham, mushrooms, tomato sauce and cream

Rigotto- Fun ah o (V) £11.99

Rice sautéed with mixed wild mushrooms

Risotto- Montawnawo- £12.99

Rice sautéed with onions, garlic, chilli, chorizo and chicken in a light tomato sauce with white wine

Risotto- Mediterraneo- £13.50

Rice sautéed with prawns, courgette, saffron, butter, garlic with a splash of white wine sauce

PASTA SPECIALE

Not included irnv any special offer
Tagliatelle Gamberetty & Pomodoring £14.99

Tagliatelle pasta with king prawns, cherry tomato, chilli, onion, garlic with a splash of white wine and
tomato sauce

Linguine/Risotto- AL Fruttt di Mawe £16.90
Linguine pasta/risotto with garlic, chilli, mussels, clams, prawns, squid and cherry tomatoes with a
splash of white wine and tomato sauce

Tagliatelle Mawvrimonte £15.90

Tagliatelle pasta with onion, garlic, chilli, bacon, mushrooms and king prawns in a creamy white wine
sauce

Rawvioli Aragosto £21.99

Large ravioli pasta filled with lobster meat, cooked in a cream and tomato sauce with cray fish chilli
and a splash of white wine




CARNE
(meat)

Filetto- Grigliov 32.99

Grilled fillet steak served with onion rings, roasted tomato and mushrooms
Add any sauce for £2.75

Swrf ‘wTurf £37.99
A superb succulent fillet steak, cooked to your liking served with two tiger prawns in a creamy garlic
sauce

Beef Stroganoff £27.50

Strips of fillet cooked with mushrooms, onions, garlic, French mustard, a touch of brandy in a demi-
glace cream sauce served with rice

Busteccaw AU Grigliov £27.99
Ribeye steak, served with onion rings, roasted tomato and a roasted mushroom.
Add any sauce for £2.75

Medaglioni Steak £29.99

Medallions of fillet steak cooked to your liking served with any sauce (Diane, Peppercorn or Cream
and mushrooms)

Pork Milanese £19.99

Crispy and crunchy deep-fried pork loin steak coated in breadcrumbs with parmesan cheese served
with spaghetti Napoli

Pollo- Calabrese £19.50

Chicken breast cooked with mushrooms, chorizo and chili in a tomato sauce

Pollo-Any Sauce £18.99
Breast of chicken sautéed in a delicious sauce of Peppercorn, Diane or Cream and mushroomes, at
your choice

Scaloppine Dipollo-Al Limone £19.50

Pan-seared chicken breast in a light, zesty lemon butter sauce, finished with a touch of fresh parsley

A la carte dishes are served with fresh seasonal vegetables and potatoes of the day (excludes pizza
and pasta dishes).




PESCE
(fish)

Salmone Speciality £24.99
Pan-seared salmon fillet with king prawns, asparagus and cherry tomatoes, finished with garlicand a
touch of white wine in a delicate tomato and cream sauce; served with seasonal vegetables and
potatoes

Gamberoni Provengale £27.99

Tiger prawns and crayfish sautéed with garlic, chilli and cherry tomatoes, finished with white wine in
a rich tomato sauce, served with rice or tagliatelle

Papav Luigi's mired grill fishy £29.99
A selection of grilled fish including seabass, salmon, squid, mussel and tiger prawns, served with a
light lemon dressing; served with seasonal vegetables and potatoes

Seabassy Montecarlo- £26.99

Pan-seared seabass fillets with mussels and king prawns, cooked in white wine, garlic and cream
sauce; served with seasonal vegetables and potatoes

Zupetto di Pesce £23.99
Traditional Italian seafood stew with clams, mussels and salmon, gently simmered in a tomato and
white wine broth, served with toasted artisan bread

ALLERGY ADVICE
All our food is prepared in a kitchen where nuts, gluten and other ingredients are present, and our
menu description does not include all ingredients. If you have an allergy, please let us know before
ordering. Full allergen information is available.
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BAMBINI MENU
(CHILDREN’S MENUW)

£12.99

MAIN COURSES

Gowjony DiPesce
Crispy breaded fish goujons, served with fries and vegetables

Goujons DiPollo-

Crispy breaded chicken goujons, served with fries or plain pasta

Polpette al sugo-

Traditional homemade Italian meatballs served in a tomato sauce with homemade bread and fresh
parsley

Pollo- Grigliov

A Fresh chicken breast cut into strips, plain grilled served with fries and vegetables

Any Pigga or Pasta from the A La Carte Menw

DESSERT

Ice Creauwm Cone or A bowl of ice creamv

Ask a member of staff for today’s flavours, topped with sprinkles, sauce and marshmallows!




EARLY BIRD MENU

Wednesday & Thawsday 5.00pmv - 9.30pmy
3 course £23.99

STARTERS
Zuppav Del Giorno-

Homemade soup of the day, served with fresh homemade bread

F ! l v R{P v v
Fresh mushrooms stuffed with garlic, parsley, butter, breadcrumbs and parmesan topped with
mozzarella cheese

Pate Della Casav

Homemade chicken liver paté served with toast, cranberry sauce and salad garnish

Smoked Salmov and Prowng

Fresh smoked salmon and prawns with homemade Marie Rose sauce served on fresh salad leaves

Bruschettw Classicav
Toasted homemade bread topped with chopped tomatoes, onions, garlic and basil drizzled with
olive oil and balsamic glaze

MAIN COURSES
Pollo-Any Sauce
Chicken breast served with your choice of Diane, Peppercorn or Cream and mushroom sauce, served
with seasonal vegetables and potatoes

Pork Milanese

Crispy and crunchy deep-fried pork loin steak coated in breadcrumbs with parmesan cheese served
with spaghetti Napoli

Spigola Livornese
Pan seared seabass with peppers, capers, cherry tomatoes, onions, garlic and white wine in a light
tomato sauce, served with seasonal vegetables and potatoes

Bisteccaw AU Grigliow (+£6 Supplement)
Ribeye steak, cooked to your liking, served with onion rings, roasted tomato, mushroom, seasonal
vegetables and potatoes

Any Pigga or Pastofromthe A La Cawte Menw (except the specials)

DESSERTS
Please ask a member of staff for our Early Bird Desserts Menu
Desserts served with ice cream /cream will be an additional £0.75




SUNDAY MENU
2.00pmwv - 8.30pmv (A Lav Cawte all day till 8.30pm)
£25.99

STARTERS

Zuppav Del Giorno-

Homemade soup of the day served with fresh homemade bread

F ! l v R{P v v
Fresh mushrooms stuffed with garlic, parsley, butter, breadcrumbs and bechamel topped with
mozzarella cheese

Polpette di Pesce

Crispy fish croquettes, served with fresh salad and tartare sauce

Pate Della Casav

Homemade chicken liver paté served with toast, cranberry sauce and salad garnish

Caprese Salad

Fresh mozzarella with vine tomatoes and basil, dressed with extra virgin olive oil

MAIN COURSES

Rowst of the Day
Chef’s selection of roast meat served with roast potatoes, vegetables and homemade Yorkshire
pudding

Pollo- any saurce
Chicken breast with your choice of Diane, Peppercorn or Cream and mushroom sauce served with
potatoes and seasonal vegetables

Grilled Scottish salmow

Pan-seared Scottish salmon with cherry tomatoes and asparagus, finished with garlic and a touch of
white wine in a light tomato and cream sauce, served with potatoes and vegetables

Any Pigga or Pastowfromthe A La Cawte Menww (except the specials)

DESSERTS

Desserts served with ice cream /cream will be an additional £0.75
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CHEF'S SPECIALS

STARTERS

Bruschetto conw Mousse di Burrato £8.99
Toasted Italian bread topped with silky burrata mousse, sweet sundried cherry tomatoes and
fragrant basil oil.

Salmone Marinato- alla Barbabietola £10.99
Delicately beetroot-cured salmon, served with pickled shallots, smooth dill cream, rye bread and a
fresh lemon dressing.

Cawvpaccio- i Mango- £10.99
Thinly sliced beef carpaccio with peppery rocket, sundried cherry tomatoes, Parmesan shavings and
a light lemon dressing.

Irwoltini Primawera Croccanti £8.50
Golden, crispy spring rolls filled with vegetables, served with a classic sweet and sour dipping sauce.

MAIN COURSES
Lasagna Vegetowrionaw £13.99

Oven baked homemade lasagna filled with seasonal vegetables, velvety béchamel and a rustic
tomato sauce, baked to perfection with a golden cheese crust.

Stinco- d’Agnello £23.99

Slow-braised lamb shank served with creamy mashed potatoes and rich lamb juices

Filetto- di Merluggo- con Salsa Bewrve Blanc £24.99

Delicately pan-seared cod fillet, served with a velvety Beurre Blanc, capers and tender prawns,
complemented by a light dill-infused oil.

Rawvioli Meggaluna ais Morel £17.99

Hand-crafted half-moon ravioli filled with earthy Morel mushrooms, gently tossed in aromatic sage
butter for a refined, comforting finish.

Tricolore Piggo £12.99
Classic tomato sauce base topped with fresh mozzarella, cherry tomatoes, fresh rocket, and delicate
slices of Parma ham.







